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Resident

765 9" Avenue

Apt 1W

New York, NY 10019

August 6, 2014

RE: ADAM NYC (FJM LLC)

Dear Resident,

As some of you are aware from our in-person conversations, we are currently negotiating
to come into the commercial space at 765 9% Avenue to replace the current restaurant.
Our concept is ADAM NYC, a classic bar/lounge experience, reminiscent of the old-
school gay bars prior to the “loud and out” movement that has defined current HK
establishments. We are looking to create a mature environment where the community
can congregate to break bread over tapas and enjoy fine wine and libations. We have
attached our food and drink menu for your review.

It is our understanding that there has been an ongoing history with noise control issues
from the commercial property. Should we take over the space, we plan to consult with a
sound engineer prior to our build out and resolve these problems. We will be adding to
the existing ceiling sound proofing as well as removing the “garage door” window in the
front, to create an even better sound barrier inside and out. We are willing to work with
you to address your concerns and hope to create a tenant alliance where we can freely
and openly discuss issues and concerns.

The partners of FUM LLC, Facudno Rodriguez, Jacob Biumer and i, would like to extend
an invitation to attend the Community Board 4 Meeting on Thursday, August 12, 2014
beginning at 6:30pm at the InterContinental Hotel o W 44" Street to hear our presentation
to the board and hopefully address any questions or concerns.

We look forward to being a productive part of the building and community and hope to
have your support. In the meantime, if you should have any questions or concerns,
please feel free to contact me directly.

Sincerely,

Franco DilLuzio
Operating Partner and GM

FJM LLC d.b.a ADAM NYC 447 W 57" Street, 7F, New York, NY 10019 917-687-9960



Introducing ADAM

NYC’s premier upscale gay lounge. Our design combines
seductive elements of raw industrial and organic materials
with contemporary finishes to create a modern yet timeless
experience. With attention to detail, sound, lighting, and
menu we will create a liberating and sexy venue destined to
become an instant classic.

Concept. Adam is the “original man”. Our focus is on
delivering basics—to bring back the allure of the “original
gay lounge” experience, classic, intimate and sexy. Offering
a great product, exceptional service, an intimate design, a
masculine yet friendly staff, and a sexy and exciting vibe.
ADAM will stay true to community by using many NY based
vendors for wine and product, such as McCali Vineyards of
Upstate NY and Amy’s Breads in Hells Kitchen. Adam
marks the return of the private, lounge experience that has
disappeared from gay nightlife.

Vibe. Our vision is 1o bring back a sense of creativity and
discovery in music, libations and lite cuisine, with our
theme, of ADAM as the first man, in the garden of paradise.

Menu. Our entire menu is geared toward the ‘Garden of
Eden” theme featuring hummus, olives, cheeses and fruits.
Most platters are served with fresh baked bread to enhance
the experience of meeting with friends and family and
“breaking bread” together at the end of a long day. And of
course the “apple” is featured in more than one plate.

Scalability. While not a large venue (1800 sf), capacity
demands vary from night to night. ADAM features two
distinct areas. On slower nights, the venue can be scaled to
create intimacy. And the rear lounge/bar can also be used
for private events as its own stand-alone facility.



ADAM: Team Bio

Our diverse team has over 45 years of combined experience
in hospitality, bar operations, and event production along
with decades of industry and community connections. With
a finger on the pulse and a deep commitment {0 deliver, this
team has the vision and talent to make ADAM a success.

All of our team live in the CB4 neighborhood.

Franco DilLuzio brings over 15 years of business, design,
marketing, PR, and customer service experience. He’s held
sales/management positions with IBM and TICO as well as
e-Commerce start-up Princeton eCom before receiving a
Master’s Certificate in Design from Philadeiphia College of
Textiles and Sciences. In New York Franco coordinated and
project managed events before becoming the GM of weill
established, G Lounge. Along with partner Mark Lander, he
also produces nightlife events for G Lounge, Hudson
Terrace, Bartini and elsewhere.

Jacob Blumer has over 10 years of management and bar-
tending experience. He brings a love for nightlife and its
cultural and creative significance in the community. Jacob
holds a M.F.A. from Yale School of Drama.

Facundo Rodriguez has more than fifteen years of industry
experience, working his way from the ground up, beginning
as a barback in 1997. He eventually advanced to work as a
cocktail server, bartender and eventually was promoted into
management, as an inventory control supervisor. He has
worked at infamous establishments such as ROXY (NYC),
SCORE (Miami) and ALSINA and SITGES (Buenos Ares)
while also maintaining a modeling career with Wilhemena
Models (NYC). He continues to work as a bar tender for
private high-end events.



ADAM

In the garden, streams came up from the earth and walered the surface of the ground. Then the Lord God formed man Genesis 2.7

MONOFARRO 516
Cocchi Americane, Triple Sec, Angostura Bitters, Champagne, Peychaud's Bitters

SIN 516

Averna, Vermouth B Toring, Lime

SONS OF ANARCHY  $16
Bourbon, Apple Brandy, Earl Grey, Luxardo Amarc Abano, Lemon, Black Pepper

RED LIGHT 516
Nicaraguan Rum, Aquavit, Campari, Velvet Falernum, Vanilla, Grapefruit, Lime, Wormwood

Bitters

LET IT LOOSE $16
Cognac, Rye, Vermouth Di Torino, Amarao Montenegro, Maraschino Liguer, Mile Bitters

SATAN'S CIRCUS $16
Rye, Thai Bird Chii-InfusedAperol, Cherry Heering, Lemon

MEXICAN SOUR  §16
Blanco Tequilla, Ramazzotti Amaro, Aperol, Lemon, Lime

SPECIALTY MARTIN{ MENU

FORBIDDEN APPLE $12
Grey Goose, Sour Apple Schnapps, Fresh Lemon

DADDY's JUDGEMENT §$12
Absolute Vanilla Vodka, Godiva Chocolate Liqueur, Bailey's

FIRST KISS §$10
Absclute Citron, Chambord, Pineapple

GARDEN COSMO  $10
Skyy Vodka, Cointreau, Crankerry Juice, Fresh Lime

ADAM Lounge www.adamnyc.com
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